Predicting percentage of retail yield from carcass measurements, the yield grading equation, and closely trimmed, boxed beef weights.
Over the past 3 yr, 100 carcasses (64 steers, 24 bulls, and 12 heifers) were fabricated into closely trimmed (6 mm maximum fat cover), boxed beef and further evaluated for percentage of retail yield at the Iowa State University Meat Laboratory. Hot carcass weight ranged from 235 to 399 kg with a least squares mean (LSM) and standard error across all sex classes of 318 +/- 3 kg. Additionally, fat cover ranged from .30 to 1.78 cm with an average of .91 +/- .05 cm. The LSM for longissimus muscle area (LMA) across all sex classes was 81.6 +/- 1.0 cm2. Bulls had significantly less subcutaneous fat (P less than .01) and greater LMA (P less than .01) than did either steers or heifers. Retail yield from the boxed chuck, expressed as a percentage of cold carcass weight, was 19.2 for bulls and 14.8 for steers. This difference was due primarily to a reduction of intermuscular fat. Similarly, bulls had a greater yield (P less than .01) of the boxed round than did steers. When cattle of differing frame sizes were compared, only percentage of retail yield of the boxed round was significant (P less than .01): large-framed cattle yielded 14.3 +/- .2%, compared with 12.8 +/- .2% for the small-framed cattle. When all possible regression analyses were run, sex class differences accounted for 25.7% of the variation in retail yield. The current USDA retail yield equation accounted for only 37.2% of the variation. Percentage of closely trimmed, boneless round had an R2-value of .57.(ABSTRACT TRUNCATED AT 250 WORDS)